Functional food is one of the major trends in today's food industry, driven by the consumers' increased consciousness of health and its relationship to food. Natural antioxidants have been shown to possess attractive health benefits. Incorporating natural antioxidants into food products may help to convert many traditional products into modern functional food items. However, it is a challenge to do so and there are various issues to be addressed. In this presentation, the potential issues and challenges are highlighted through a case study where natural green tea antioxidants were incorporated into bread, including the stability of the active compounds as well as their interactions with the other components of the matrix impacting on the product quality. IUFoST 2006 DOI: 10.1051 Article available at http://iufost.edpsciences.org or http://dx.doi.org/10.1051/IUFoST:20061398
